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WEEKLY  LIVESTOCK  SLAUGHTER  REPORT  — FORM  LS-149 


6010.1 


12/4/84 


I PURPOSE 

This  document  transmits  FSIS  Directive  6010.1  and  provides  guidance  to  FSIS  inspectors 
charge  regarding  completing  and  submitting  LS-149  forms  to  Statistical  Reporting 
Service. 

II  SPECIAL  INSTRUCTIONS  TO  INSPECTORS  IN  CHARGE 

It  has  been  brought  to  our  attention  that  some  improvement  is  needed  regarding  the 
accuracy  of  data  submitted  on  the  LS-149  form. 

The  attached  directive  provides  instructions  for  collecting,  reviewing,  and 
submitting  LS-149  forms. 

The  reporting  requirements  outlined  in  this  directive  regarding  the  LS-149  forms 
should  not  be  confused  with  the  reporting  requirements  for  the  FSIS  Weekly  Ante-Mortem 
and  Post-Mortem  Inspection  Summary,  FSIS  Forms  9300-1  through  5,  which  will  continue 
to  be  mailed  to  the  FSIS  Data  Services  Center,  210  Walnut  Street,  Room  791, 

Des  Moines,  IA  50309. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.C. 


FSIS  DIRECTIVE 


6010.1 


12/4/84 


WEEKLY  LIVESTOCK  SLAUGHTER  REPORT-- 
FORM  LS-149 


I.  PURPOSE 

This  directive  prescribes  procedures  for  completing  and  submitting  LS-149, 
Weekly  Livestock  Slaughter  Report. 

II.  [RESERVED] 

III.  REASON  FOR  ISSUANCE 

To  provide  guidelines  for  improving  the  accuracy  of  the  completion  and 
submission  of  the  Weekly  Livestock  Slaughter  Report. 

IV.  [RESERVED] 

V.  FORMS  AND  ABBREVIATIONS 

The  following  will  appear  as  abbreviated  in  this  directive: 

SRS  Statistical  Reporting  Service 

AMS  Agricultural  Marketing  Service 

IIC  Inspector  in  Charge 

SPS  Supervision  of  the  Performance  System 

LS-149  Livestock  Slaughter  Report 

FSIS  Forms  9300-1  through  5 — Weekly  Ante-Mortem  and  Post-Mortem  Inspection 

Summary 


VI.  POLICY 

Collecting  data  and  processing  and  publishing  the  Weekly  Livestock  Slaughter 
Report  is  a joint  project  carried  out  by  FSIS,  SRS,  and  AMS. 

VII.  RESPONSIBILITIES 

A.  The  IIC  shall  (in  the  absence  of  the  IIC,  relief  personnel  shall 
assume  the  following  responsibilities): 

1.  Collect  completed  forms  weekly  from  plant  management  on  the 
last  working  day  of  the  week. 

DISTRIBUTION:  M91,M93,M94,M95,  OPI:  MPIO,  Inspection  Coordination 

SO  3 , CM3 , ABB , TRA  Staff 


2.  Review  the  LS-149  reports  to  assure  accuracy  and  completeness  of 
the  report  and  to  assure  that  the  following  are  reported  when  appropriate: 

a.  Plants  which  have  been  withdrawn  from  inspection. 

b.  Plants  issued  grants  of  inspection  but  are  not  operating. 

c.  "No  Kills." 

3.  If  all  data,  such  as  live  weights,  are  not  available,  or  if 
plant  management  does  not  supply  all  of  the  requested  data,  assure  that  at 
least  the  data  needed  for  preparing  FSIS  Forms  9300-1  through  5 is  reported. 
This  includes  the  daily  livestock  slaughtered  by  species  and  class. 

4.  Assure  that  slaughter  plants  with  new  grants  of  inspection  are 
placed  into  the  LS-149  reporting  process. 

5.  After  extracting  the  data  needed  for  the  FSIS  Forms  9300-1 
through  5,  submit  the  LS-149  forms  as  follows: 

a.  Blue  Copy — Mail  to: 

Crop  Reporting  Board,  SRS 

United  States  Department  of  Agriculture 

Washington,  DC  20250 

b.  Pink  and/or  white  copy  — file  in  the  Government  office  at 
the  official  establishment. 

B.  SRS  will  supply  the  appropriate  envelopes  for  mailing  the  LS-149 
forms.  The  envelopes,  and  the  LS-149  forms  should  be  obtained  from: 

Statistical  Reporting  Service 
U.S.  Department  of  Agriculture 
Washington,  DC  20250 
ATTENTION:  Livestock  Section 

Telephone:  FTS  447-6880 

C.  The  SRS  will  process  and  summarize  the  LS-149  reports  and  AMS  will 
publish  the  report. 

D.  Effective  October  15,  1984,  the  Market  News  Service,  AMS,  will  call 
the  FSIS  regional  livestock  slaughter  staff  officer  who,  in  turn,  will  call 

the  FSIS  area  supervisor  in  order  to  obtain  information  omitted  from  the  LS-149 
forms. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.C. 

(X) 

OIRCCTIVE 
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[Xl  AMENOMENT 

n 
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FSIS  DIRECTIVE 

STANDARDS  AND  LABELING  DIVISION 
POLICY  MEMORANDA 


7220.1 
Amendment  6 


12-26-84 


I  PURPOSE 

This  document  transmits  changes  to  FSIS  Directive  7220.1. 


II  CHANGES 

Insert  Policy  Memo  78  in  numerical  order  in  attachment  1 of  FSIS  Directive  7220.1. 


Ill  CANCELLATIONS 

This  change  transmittal  is  cancelled  when  contents  have  been  incorporated. 


Meat  and  Poultry  Inspection  Technical  Services 
Attachment 


DISTRIBUTION: 


M91,  M93,  M94,  M95, 
S03,  CM3,  ABB 


OPI:  MPITS,  Standards  and 
Labeling  Division 


. 


To: 


From: 


Subject: 


United  States 
Department  of 
Agriculture 


Food  Safety 
and  Inspection 
Service 


Branch  Chiefs,  SLD 


Robert  G.  Hibbert,  Director,  SLD 


Policy  Memo  78 

NOV  I 5 1964 


Potassium  Labeling  Guidelines 


ISSUE:  What  guidelines  should  be  followed  in  the  review  and  approval  of 

labeling  which  includes  potassium  information? 

POLICY:  1.  The  label  of  any  meat  or  poultry  product  may  bear 

quantitative  information  on  the  amount  of  potassium  in  a serving  of  the 
product.  When  this  information  is  provided,  the  serving  size  must 
appear  on  the  label  and  must  be  within  the  range  of  serving  sizes 
customarily  used  for  that  product.  Potassium  and  sodium  content 
information  may  be  included  without  other  nutrition  information.  Labels 
may  not  bear  nutrition  information  on  potassium  content  alone. 

2.  Quantitative  information  on  potassium  content  shall  be 
declared  in  terms  of  milligrams  (mg)  per  serving  of  the  product.  The 
potassium  content  shall  be  expressed  as  zero  when  the  serving  contains 
less  than  5 mg,  to  the  nearest  5 mg  increment  when  the  serving  contains 
5 to  140  mg  of  potassium  and  to  the  nearest  10  mg  increment  when  the 
serving  contains  greater  than  140  mg  of  potassium. 

3.  Nutrition  labeling  does  not  require  the  inclusion  of 
potassium  content  information.  However,  if  potassium  content 
information  is  included  on  the  nutrition  information  panel  of  a meat  or 
poultry  product,  the  potassium  content  information  must  immediately 
follow  the  information  on  sodium  content. 

4.  When  labels  bearing  potassium  content  information  are 
submitted  for  approval,  appropriate  information  should  also  be  submitted 
to  support  the  label  declaration.  Acceptable  information  would  be: 

(a)  Information  that  demonstrates  that  calculations  from  the 
potassium  content  of  the  product's  individual  ingredients  adequately 
reflects  the  potassium  content  of  the  product. 
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(b)  Information  derived  from  recognized  reference  sources,  such  as 
the  revisions  of  Agriculture  Handbook  No.  8 published  in  1976  or  later. 

(c)  Information  derived  from  industry  or  company  analytical  data 
bases.  At  a minimum,  three  laboratory  analyses  should  be  performed,  and 
ideally  each  analysis  should  be  from  a different  lot  of  product.  Such 
analyses  shall  be  performed  in  accordance  with  "Official  Methods  of 
Analysis  of  the  Association  of  Official  Analytical  Chemists"  ("AOAC")  or 
the  "Chemistry  Laboratory  Guidebook"  of  the  U.S.  Department  of 
Agriculture.  Alternative  methods  of  analysis  may  be  used  if  submitted 
to  the  Administrator  and  determined  to  be  acceptable. 

With  respect  to  (a)  and  (b)  above,  it  may  also  be  necessary  that 
laboratory  analyses  be  performed  to  assure  the  adequacy  of  the 
calculations  and  the  applicability  of  the  reference  sources. 

5.  Processors  are  responsible  for  assuring  the  continued  accuracy  of 
the  potassium  content  of  their  products.  The  basis  for  verifying 
potassium  content  will  be  as  follows: 

(a)  A partial  quality  control  (PQC)  program  approved  by  the 
Processed  Products  Inspection  Division  is  required  for  products  not 
covered  in  (b)  below  to  verify  the  continued  accuracy  of  any  potassium 
labeling  value.  Such  a PQC  program  may  be  principally  formulation 
control  coupled  with  an  occasional  laboratory  analysis,  only  laboratory 
analysis  of  finished  products,  or  some  combination  of  the  two.  When 
laboratory  analysis  alone  is  relied  on  for  verification,  sampling 
frequency  will  depend  on  the  correlation  of  the  laboratory  results  to 
the  potassium  value  on  the  labeling. 

(b)  A PQC  program  will  not  be  required  for  products  where:  (1)  an 
adequate  basis  exists  from  a recognized  reference  source,  such  as  the 
revisions  of  Agriculture  Handbook  No.  8 published  in  1976  or  later;  or 
(2)  there  is  information  that  demonstrates  that  calculations  from  the 
potassium  content  of  the  product's  individual  ingredients  adequately 
reflect  the  potassium  content  of  the  products;  or  (3)  there  is  a data 
base  consisting  of  a sufficient  number  of  analyses  to  establish  the 
product's  variability  and  establishing  that  the  standard  deviation  does 
not  exceed  25  percent  of  the  average.  The  data  can  be  submitted  as 
part  of  the  label  approval  application,  or  can  be  accumulated  under  a 
PQC  program.  Products  which  have  been  produced  for  some  time  under  a 
label  PQC  program  may  have  accumulated  sufficient  data  to  demonstrate 
that  the  PQC  is  no  longer  required.  Processors  of  such  products  may 
submit  such  data  to  the  Standards  and  Labeling  Division  for  evaluation. 
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Products  labeled  with  potassium  content  information  for  which  a PQC  is 
not  required  are  still  subject  to  Agency  monitoring.  In  addition,  the 
Standards  and  Labeling  Division  will  require  processors  to  submit  no 
less  frequently  than  annually  the  results  of  a single  composite  analysis 
of  12  samples  randomly  selected  from  12  different  lots  to  demonstrate 
the  continued  validity  of  the  potassium  content. 

RATIONALE:  These  guidelines  specify  definitions  and  methods  to  assure 

that  potassium  information  is  provided  in  a consistent  manner  that  is 
not  misleading  and  is  meaningful  to  the  consumer.  The  Food  and  Drug 
Administration  has  evaluated  the  potential  health  benefits  to  be  derived 
from  potassium  labeling  and  determined  that  these  benefits  are  not 
sufficient  to  warrant  declarations  of  potassium  content  alone.  However, 
significant  alterations  of  the  sodium:  potassium  ratio  in  diet  can  be 
detrimental  to  persons  susceptible  to  high  blood  pressure.  Potassium 
and  sodium  contents  of  foods  may  be  printed  without  other  nutrients  so 
that  this  ratio  can  be  calculated  by  the  consumer.  These  guidelines 
will  help  meat  and  poultry  processors  to  provide  potassium  information 
that  is  consistent  with  FDA's  nutrition  labeling  regulations  and  sodium 
1 abel ing. 


c 


V 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


NEW  PUBLIC  HEALTH  CERTIFICATE  FOR  THE  NETHERLANDS 


The  Dutch  meat  inspection  officials  have  informed  FSIS  that  they  will  require 
the  multilingual  MP  Form  lb7  (Public  Health  Certificate)  to  accompany 
fresh/frozen  meat  and  meat  byproducts,  originating  from  the  bovine,  porcine, 
ovine,  caprine  and  equine  species,  imported  into  the  Netherlands  effective 
January  1,  1985.  Export  inspectors  should  start  issuing  MP  Form  157  on 
December  15,  1984.  The  attached  MP  Form  157  may  be  photocopied  until  a supply 
of  printed  MP  Form  157  is  available. 

MP  Form  157  is  being  printed  and  will  be  distributed  to  the  Regional  Directors 
in  the  near  future.  MP  Form  157  replaces  MP  Form  124  (Meat  Certificate  for 
Importation  Into  the  Netherlands)!  therefore  MP  Form  124  is  obsolete  and 
should  be  destroyed.  ’ 

The  following  forms  should  be  issued  for  fresh/frozen  meat  and  meat 
byproducts: 

1.  MP  Form  13U,  "Meat  and  Poultry  Export  Certificate  of  Wholesomeness." 

1 

2.  MP  Form  150,  "Animal  Health  Certificate." 

3.  MP  Form  157,  "Public  Health  Certificate." 

For  horsemeat,  issue  the  same  forms  described  above  with  the  exception  that  MP 
Form  414-3,  (horsemeat  certificate),  should  be  substituted  for  MP  Form  130. 

The  following  forms  should  be  issued  for  processed  meat  products: 

1.  MP  Form  130  (MP  Form  414-3  for  equine  products). 

2.  MP  Form  412-9  (dated  9/81  or  newer). 


DISTRIBUTION:  M9i  # M93 

NOTICE  EXPIRES:  12_i_85 

OPI: 

M94,  M95,  S03,  CM3,  TRA 

IP/ECD 

Issue  the  following  forms  for  edible  meat  byproducts  which  are  destined  for 
the  manufacturing  of  organ  preparations: 


1.  MP  Form  130  (MP  Form  414-3  for  equine  products). 

2.  MP  Form  145,  "Certificate  for  the  Importation  Into  the  Netherlands 
of  Organs  or  Parts  of  Slaughter  Animals  Used  in  the  Manufacturing  or  Organ 
Preparation  in  a Scientific  Way." 

This  information  should  be  used  in  conjunction  with  the  requirements  specified 
in  Section  22.63  of  the  Meat  and  Poultry  Inspection  Manual  and  other 
notifications,  e.g.,  MPI  Bulletins  81-37  and  83-2. 

This  Notice  supersedes  MPI  Bulletin  81-46. 
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ATTACHMENT 


U.S.  DIFAdTMINT  OF  AOmCULTUM 
fOOD  lAriTY  ANO  INiPICTION  IIAVICI 
MI  AT  ANO  POULTAV  INSFICTION  OMAATIONI 
WASHINGTON.  O.C.  20280 


P\J  ILf  C HIALTH  CIHTiriCATI 
CINUIIT  AUOLICHKI  ITIBlfCHIl  NIGUNfi 
HYOI  ONKCI  NT  I FI  HAT 
CMTIflCAT  DI  lALUiAITI 


V LIII MKUAINOICKNTI  PIC  A A T 
CINTIFICATO  Ol  iANIT A* 

mrronoiHTOo  lataaahaothtaj: 


for  freah  meet  ( 1 ) intended  for  consignment  to  the  EEC  /fur  friichet  Flench  (1  ) das  turn  Versand  nech  der  EWG  besttmmt  ist/ferak  kpd<1 ) tom  aendes  til  det 
E^F/pour  let  viendei  freiche*  (1 1 destirvees  a la  CEE/voor  vert  vleet  (1 ) bestemd  voor  de  EEF/relstivo  a carni  fretche  (1 ) dettinate  alia  spediziona  verto  la  CEE; 
Katev  N pco  tav  (1)  to  oioia  t p o o p l C o v t a c yea  Tt|v  EOK. 

Country  of  dest  inet  to  n/ Bert  i mmu  ngslervd /Bestemmelaesl  end /Pay  t de  dettination/Land  van  bertemming/Paete  di  dertinazio  t/ 

Ett  (x«oa  xai,  toioc  foooououou): 


Reference/Nummer/Referencenummer/Numero  de  reflrence/Referentienummer/Riferimerrto/'  Ixrrocd" 
SERIAL  NO.  OF  CORRESPONDING  EXPORT  CERTIFICATE  : 


Exporting  country:  USA  /Vertandlend:  USA  /Af  tender  land:  USA /Pays  expedlteur:  USA  /Land  van  verzending:  USA /Paete  tpeditore:  USA/ 

AioqtcXXouqa  tapa  USA. 


Ministry /Zustandiges  Minirterium/Minirterium/ 
Mlnittere/Mlnirterie/Mlnistero/  TioupytLov 
U^.- DEPARTMENT  OF  AGRICULTURE 


Department/ Auaatellende  BehBrde/Myndighed  / 
Service/Dlenat/Servizio/  TltiPioia 
FOOD  SAFETY  ANO  INSPECTION  SERVICE 


I.  Identification  of  mea  t/Angetoen  zur  Identffixierung  dee  Fleiaohea/K^deta  IdentffWciPon/ldentffioetion  dee  viendee/kierrtificetie  van  het  vfeea/ 

Ideal tffkazfcme  detle  cemi/  Tautoio l noi C tuv  aptatav  . 

Meet  of/Fledch  von/K^d  af/Vlandea  da/Vleea  van/CanOdi/  Kpcota  c*  (Aoimel  species)/(Tieryattung)/(dyreart)/(esp3ee  animale)/(dleraoortl/(apecie 

animate)/ ( ctfioc  (aou): 


Nature  of  cuts/ Art  der  Teile/Stykkemes  art/Neture  dea  pieces/Aard  van  het  verzondene/Netura  dei  pezzi/  E L 6 o £ tcpaxiav  : 


Nature  of  packaging/ Art  der  Verpeckung/Embeilegena  art/Neture  de  1‘emballage/Aard  van  da  verpekking/ Nature  deirimballeggio/. El6 o £ audx  cuaalac  : 


Number  of  cutt  or  pecksgea/Zahl  der  Telle  Oder  Packstucke/ Antal  rtykker  alter  kolli/Nombra  de  pieces  ou  d 'unites  d 'em  bell  age/ Aantal  rtu  tea  of  coili/Numero 
dei  pezzi  odegli  imtoelleggi/  Apbftvoc  TeuaxldV  n Moviiev  suottvaoiac: 


Month  (i)  end  year  (a)  when  frozen/Einfrierungamonatfe)  und  -jehtfel/lndtryaningemeenedlerl  og  -eer/Moi a at  armeeia)  de  congeletion/Meend  an  jaer  van 
bevriezing/Meaed)  e annolil  dl  congeiamento/  MffvogW  an  kt Oflto)  aatyi^m  : 


Net  wwight/Nettogewicht/Nenoveegt/Poida  net/Nettogewicht/Paeo  netto/  Kstapov  Sapo£  : 


« -»—  ni  f«  > « -p — ^a  - i - - i-  — a/  -Z-i  — . — ■ — i-i  - iw  -i  - - i « - - /a  a 1 a j i — i / 

e or  nHn/nvnnfnn  cm  r wwcnvt/  OQnninitSr  fTuVin®no>  on  f tinoow  mneoam  vm  w vmwP  i umifiinn  own  cvm/ 

npocXcuqic  apeatev. 

Add  resales)  and  veterinary  approval  number(a)  of  approved  sieughterhouse<s):/Anechrift<en)  und  Veterinarkontrollnummer(n)  dea  (der)  zugeieaaenen 
Schlachtbetriebe(al/Oet  (da)  autoriaerede  alagteri(er)t  adreaae  og  veter maera  autoriaationanummer/  Adreaaa(a)  at  numero(s)  d'agrerrvent  veterirveire  de  l'(dea) 
abettoir(t)  agree(a)/Adrea(aan)  an  toefatinganummerltj^  ven  het  (del  erkende  aiacfrthuta  (slechthuizenl/IndirirzoO)  e numerc(i)  dl  riconoacimanto 
veterinario  dai(i)  macafio(i)  riconoeciuto(i)/  AirtEewr^ocn)  i qxtpbflof)  rnfnatpmin r|rp(qiaag toe (awv) rrcarpiu^oe(aav) ognytlou/wv)  : 


Addreaa(ea)  and  veterinary  aoproi*i  number(t)  of  approved  cutting  plant  (>)/ Attach  rift  (an)  und  Vaterinarkontrollnummer(n)  dea  (der)  zugeieaaenen 
Zarlegungabatrtebe<t)/Oen  (de)  autoriaerede  opakaeringavirkaomhed(er)a  adreaae  og  veterineerc  autoriaationanummer /Adreasa(i)  at  numero(t)  d'egremerrt 
vet en naira  de  IMdeal  atelier(a)  de  decoupe  agr^(a)/Adrea(aen)  an  toeietinganommerlsi  ven  de  erkende  uit»nijderij(enl/lndirizzo(i)  a numaro(i)  di 
riconoacimanto  veterinario  deltl)  lahoratorlolrl)  di  aartonamentn  ricnnoaefaimd)/  cit  ■pltplVJnQ  I n||»l8  l(irf|C  rpCpidOag  tW  (w) 

CT*ntp>4Uvoa<««v)  tPTOornpaou(«v)  tpaepopo*  : 


Addraea(ea)  and  veterinary  approval  number(a)  of  approved  cold  atoraga  warahouaa(a)/Anachrift(an)  und  Vatarinarkontroilnummar(n)  dea  (der)  zugeieaaenen 
Kuhl-  und  Gefrierhauaaa(heuaer)/Det  (del  autoriaerede  I agree  adrataa  og  veterineere  awtoriaetiortanummer/Adreaae(a)  at  num<ro(s)  d'egrfcnent  v6terineirede< 
l'(dea)  entrapot(a)  frigorifique(t)  egre4(s)/Adres(tenl  an  toeietinganummer(a)  van  het  (de)  erkende  koeihuit  (koe(huizen)flodirizzo(i)  a numero(i)  di 
riconoacimanto  veterinario  del(i)  depoaito(i)  frigorlfero(i)  riconoaciuto(i)/.  AiflMwih^OPg)  on  «p»Ap6g(of)  cnpnatpucf(£  .pcpiacaag  toe  (twv)  |cpcwpM»6ou(**v) 
l«pou(iiv)  cvBiol^a6on(  ; 


III.  Deetitietion  of  meet/Beedmmeng  dee  Flelechee/KAdeta  deednetion/Oeetinetion  dee  viendee/Deatemmlng  ven  het  ri— a/Daatmeztone  dalle  cam!/ 
Spoopcouoc  tiv  apeatev  . 

The  meet  will  be  serrt^rom/Das  Fleiach  wild  veraendt  von/KAcK  afaendea  fra/ Lea  viendea  aont  expedites  de/Het  vleea  wxjrdt  verzonden  uit/La  carni  aorto 
spediteda/Ta  epcata  aioattHovtac  c*  (Place  of  loading)/(V#raandort)/(Afaendelaeaated)/( Lieu  d'expedition)/(P1aata  van  verz»nding)/Luogo 
di  apedizionel/(  totoc  aaoaxoAnc) 


to:/nach/til/a'/naer/a/  Eu£  (Country  and  piece  of  dettination)/Be*timmungsort  und  -lend/ (Best  emmeisesJand  og  -ated)/(P«ya  at  lieu  de  dettination)/(Lind 
en  plaata  ven  beatemming)/(Paeaa  e luogo  di  deatinezionnl/ ( xupa  xai.  toto;  spoocH-duou  ) : 


by  the  following  meant  of  trenaport  (2)/mit  folgendem  Trantportmittei_(2)/med  f^lge.ide  tranaportmiddel  (2) /par  le  moyen  de  transport  auivartt  (2)/per 
(vervoermtddel)  (2)/col  aeguante  mezzo  di  trasporto  (2)/  aT«  toil  axeXouAou  uetaeopcxou  iteaoo  (2): 


Name  end  addreaa  of  conaignor/Neme  und  Anachrift  dea  Abaendera/Afaenderena  nevn  og  adreaae /Norn  et  adreaae  de  I'expfcditeur/Naem  en  adrea  van  de  afzender 
/Nome  e indirizzo  dello  apeditore/  'Ovoua  xai  SlcuAu  vat  £ toil  aioatoXrv(  : 


Name  and  addreaa  of  consignee /Name  und  Anachrift  dea  Empfangers/Modtagerens  nevn  og  adreaae/Nom  et  adreaae  du  deatinataire/Naam  en  adrea  van  degene 
voor  wte  de  zending  it  bettemd/Nome  e indirizzo  del  dettinatario/ *0v out*  xoc  (itv4uvoi.(  toil  caoaXnttou  : 


MP  FORM  137  (12/84) 


REVERSE  MP  rQRM  137 


ATPACT1KNT 


IV.  1 leelth  Arteetatton/Baecheiniqung/Atteetation  om  k*d«ts  agnethed  til  menneekef^de/Atteetabon  de  xelubf  lt*/VI»«ek*orir»q«verk  Lanr»g7An*«Ui«*  di 
nolu/  Bt6auaiK(  » a T a A A n X o t n t o £ . 


I.  the  undersigned  olficiel  veterinarian,  certify  that:/Der  unterzeichnete  amtliche  Tierarzt  beschemigt  folgendes:/Undertegnede  embedsdyrlaege 
artattarer,  at'./Le  veterinaire  official  toumgne  certilie:/Ondergetekende,  officiaal  dierenartt,  varklaart  hiermedei/ll  sortotcritto,  veterinario  ufficiale, 
certifica:/  0 u i ot  t y pa  u u c v o £ c(Q  uo  uo6  o r hU  c vo  c ninvcatoot  BcBacoc 


(a)  • tfie  meat  described  above  131/dat  vorttehend  bezeicfinete  Fleisch  (31/det  ovennaevnte  kdd  (31/que  lea  viande*  designee*  ci-avant 
(3)/dat  het  hiertooven  genoemde  vlees  (3)/che  le  carni  topramdicate  (3)/  "Otl  to  avutcgu  avaecpoucva  nocata  (31, 


■ tbe  label  affixed  to  the  package*  of  meat  described  above  (3)/da*  an  der  Verpackung  da*  voritahand  bezeichneten  Flettche* 
angebrachte  Etikert  (31/etikenen,  der  er  paasat  ovennaevnte  k0di  emballage  (31/que  I'etiquette  fixee  aux  emballage*  da*  viande*  dlsignlet  cievant  (3)/dat  het 
aan  de  verpakking  van  het  hierbovan  om»chreven  vlea*  beve*tigde  etiket  (31/cha  I'etichetta  appoita  *ugli  imballaggi  della  carni  jopraindicate  (3)/ 

6n  n trmtm  sou  toaodrttt&gaz  aid  gZoa  awntunK  ttev  avarttpa*  avoecpoufwrv  epeO/oev  (3) , 

- bear(*)  a mark  to  the  effect  that  the  meat  come*  wholly  from  animal*  tlaughtered  in  tlaughterhoutei  approved  for  exporting  to 
the  country  of  de«tination/i*t  (»ind)  mit  einem  Stempelabdruck  veraehen,  au«  dem  emchtlich  ut.  dau  de*  Flei»ch  nur  von  Tieren  rtammt,  die  in  zugalanenen 
Schlechtbetrieben  im  Hinblick  auf  die  Autfuhr  nech  dem  Be*timmung*land  getchlachtet  worden  lind/beerer  itempei  om.  at  kpdet  udelukkende  hidrgrer  fra  dyr, 
der  er  tlegtet  pea  tlagterier,  tom  er  auton*eret  til  ektport  til  bertemmel*a*landet/porte(nt)  I'ettampille  attetta nt  qua  let  viande*  proviennent  en  tot* lit< 
d'animaux  abartu*  dan*  de*  abanoirt  agrees  pour  ('exportation  vert  le  pay*  dettinataire/een  mark  draagt  (dragen)  dat  aantoont  dat  het  vice*  uitiluitend 
afkomttig  i*  van  dieren  die  in  aen  voor  de  uitvoer  near  her  land  van  bettemming  erkend  ilachthui*  zijn  getlacht/reca  (no)  i bolli  comprovanti  che  la  carni 
provegorvo  etclutivamente  da  animali  macellati  in  maceili  riconoaciuti  per  I'etportazione  ver*o  il  paese  dettinatario/  , ?4pa(ow)  Tl|  bfpayifia  |t*  tip  oaota 
Wmwi  6ts  to  cptanz  apofrtovtat  < oAoxAJf-  pou  a»6  C*«a  Ofa7*vra  a*  cy«ucpqi*«  p® ‘iOT'ntC  "poop*0)**  «**!**“' ; 

(b)  - the  meet  we*  obtained  under  the  condition*  governing  production  and  control  laid  down  in  Directive  72-462-EEC  and  that  it 
i*.  therefore,  conttdered  a*  *uch  to  be  fit  for  human  contumption/da*  vorttehend  bezeichnete  Fleiech  nt  unter  Bedingungen  betreffend  die  Herttellung  und 
Kontrolle  gewonnen  worden,  die  den  Erfordemitsen  der  Richtlinie  72-462-EWG  entiprechen  und  iit  da  her  al*  aolchet  fur  tauglich  zum  Genu**  fu'r  Menichen 
bef under,  worden/ k^det  for  laa  vidt  angaar  produktion  og  kontrol  er  tilveiebragt  i overentatemmelae  mad  direktiv  72-462-E0F,  og  at  det  derfor  er  f under  egnet 
til  menneikefede,  tom  dat  foreligger/  qu  elle*  ont  ate  obtanuet  dan*  let  condition*  de  production  at  de  controle  p revue*  par  la  directive  72-462-CEE  et  qu'elle* 
jont  de  ce  fait  recon nu a*  en  I'etat  propre*  a la  contommation  humaina/dat  het  i*  verkregen  onder  do  voorwaarden  inzake  produktie  en  controle  van  Rlchtll|n 
72-462-EEG  en  dat  het  derhalve  al*  zodanig  geechikt  voor  menaalijke  coniumptie  it  bevonden/che  quaat*  carni  tono  rtate  ricavate  nefle  condizioni  di 
produzione  • controllo  prevnf  dal  la  direniva  72-462-CEE  * che  tonojpertanto  riconotciuf  an*  incondizionatament*  al  contumo  umano/  dm  ta  xpiata 
dfplqaav  qOgfieva  pt  tow;  bpoug  xopay«rffK  cAfcpc «•  ***  «po<44j«>eoM  imp  ofitpia  72/462/EOK  cm  6n,  e(  K toOtna,  avapMap^ovra*  An  *it*» 

pe  tip  «y<penovt|  arnrvqijecra  aag  fjouv  a; 

(c)  - the  meat  ha*  been  cut  in  an  approved  cuning  plant  (31/da*  Flaiach  i*t  in  einam  zugalaaaenen  Zarlegungsbatrieb  zerlegt  worden 
(3)/k0det  er  opikaaret  i en  eutonteret  op*kaering*virksomhed  (31/qu‘elle*  ont  et#  dec ou pee*  dan*  un  atelier  da  dicoupe  agree  (3 l/da t het  vie#*  in  een  erkend* 
uittnijderij  it  uitgetneden  (31/  che  eta*  *ono  if  ta  tazionate  in  un  laboratorio  di  aazionamanto  riconoaciuto  13)/  An  to  vwa«  cp4om  tp*/v  txpoi%c4ki  0* 
rpctxpqiivo  tpfoutfyio  tzuopopob  ■ 


Id)  - the  meat  haa  (hat  not)  been  *u bract  to  an  examination  for  trichinoai*  or,  where  Article  3 of  Directive  77-96-EEC  appliea,  ha* 
undergone  cold  treatment  (3)/da*  Fleiach  i«t  list  nicht)  auf  Trichinan  unter*  ucht  worden;  bei  An  wen  dung  von  Artikal  3 der  Richtfini#  77-96-EWG;  da* 

Flettch  i*t  einer  Kaltebahandlung  urrtarzogan  wordan<3)/k^det  er  (ikka  er)  undarapgt  for  thkiner  allar  i medfrfr  of  artikal  3 i direktiv  77-96-E^F  er  blavat 
under karrat  en  kuldebehandling  (3)/qu'*ila*  ont  eta' (n'ont  pea  etrf)  toumitaa  a un#  recherche  da*  trichina*  ou,  en  cm  d'application  da  I'articla  3 da  la  directive 
77-86-CEE,  ont  et*'' toumiao*  ^ un  traitamant  par  I#  froid  (3)/dat  het  vlea*  i*  (met  it)  ortderzocht  op  trichinan,  of,  in  gevei  van  toapaaaing  van  artikal  3 van 
Richtlijn  66-96-EEG  i*  onderworpen  aan  een  koudabahandafing  (31/che  *ono  itate  (non  tono  natal  sottopoet*  aH’atam*  per  la  ricarca  dal  la  trichina  oppure,  in 
caao  di  applicazione  ded'articolo  3 dalla  dirattiva  77-96-CEE,  tono  nate  tottopotta  ad  un  trartamento  median f freddo  (3)/  iiu  ia  i|ilii  ia  fjnuv  flay  fjoov 
m tp*xtaowc6«no^  o»  xapbnatmt  agappor<K  ’**»  6pipo»J  n^o**rr<o<n/H/EOK,o»«a«4ipToo4«6»4  to*g<fto*<  (3)  ; 

(•)  • the  mean*  of  trantport  and  the  loading  condition*  of  meat  of  thit  contignment  meet  the  hygiene  requirement*  laid  down  in 
retpect  of  export  to  the  country  of  dettination/die  Traoeportmittel  und  die  fur  da*  friech#  Fletech  dieear  Sandung  gal  ten  dan  Ladabadingungan  entjprachan  dan 
fur  dan  Vamnd  nach  dam  Saitimmungaland  vorgatahenan  hygieniechen  Anforderungan/trantportmidlema  *amt  indladningaforholdana  for  k^dat  i danna 
fonandalM  er  i ovarentttammeii#  mad  da  hygiejnitk*  krav,  dor  er  faetxat  for  foraandal**  til  battammeltaalandet/qu*  la*  mover**  da  tran*port  ainti  qua  las 
condition*  de  chargement  de*  mandat  da  catta  expedition  torn  conform**  aux  exigence*  d*Thygi»>*  prkvu*  pour  I'axpfaition  var*  la*  pay*  dettinaf  ire*/dat  da  , 
varvoarmiddalan  an  da  wijze  waarop  hat  vlea*  van  daze  tending  it  ingaiadan  voidoen  aan  da  voor  varzanding  near  hat  land  van  bettemming  gattalda  eitan  van 
hygiene/che  i mazzi  di  tratporto  * I*  condizioni  di  carico  dell*  carni  oggetto  dalla  tpadiztona  corritpondono  all#  preecrizioni  d'igian*  p revirt#  par  la  tpadlziorte 
varto  il  paata  dettinatario/  &a  #■  pkom  urcaqopAg  caiM*;  no^owMiac  eopeiaia;  taw  irptPw*  «vt ffc  g*o»iotf|t  duo*  atippmm  pt  aaaupooi;  ti* 

tfpavfK  o>  oaok(  zpo^Uaovtm  v*«  ao otoU(  xpo;  t<,  lewapooptotiou, 


(f)  • on  the  beat*  of  officially  obtained  information  it  can  b*  anumed  that  the  animal*,  from  which  thi*  contignment  of  meat  it 
derived,  ware  not  treated  with  ttilbenet  and  thyrotf  tic*;  and  baaed  on  result*  of  random  sampling,  it  can  be  assumed  that  the  meat  conf  in*  neither  tubtf  neat 
with  a hormonal  or  anti-hormona!  effect  which  do  not  occur  naturally  in  the  meat,  nor  antibiotic*  or  chemotherapeutic*/*!*  Folge  off  izieller  Berichterttattung 
darf  angenommen  warden,  da**  di*  Tier*,  von  da  nan  diet*  Fletechlieferung  itammt,  nicht  mit  Stilban  und  Schilddrvnanmittaln  (Thyroratika)  bahandelt 
wurdan;  Stich prober,  laatan  ausserdem  die  Annahma  zu,  data  da*  Flettch  wader  Subctanzan  mit  hormonallar  Oder  anti-hormonallar  Wirkung,  welch*  nicht  in 
neturlicher  Form  in  dem  Fleiach  vorkommen,  rvoch  Antibiotica  Oder  chemo-therapeutiach*  Mittal  anthalt/dat  kan  vedtagat  an  dyr  fra  danna  k^d  sen  ding  ikka 
var  bahandled*  mad  ttilbenet  og  tyrottatik.  Datta  i hen  hold  til  officieil*  opgivaltar.  Opgivaltama  er  baaerta  paa  reaultat  fra  tlumpavita  prpvar.  Dat  kan 
vedtagat  at  kpdet  ikke  indaholdar  onaturlig*  hormonar  ellar  antihormoner,  halier  ikka  antibtotika  eller  and  re  madicinar/lat  rantaignemant*  official*  font 
prosumer  qua  let  viande*  de  cat  envoi  proviennet  d'animaux  qui  n'ont  pa*  *t4  trait**  avac  dat  tubetancat  thyrottatiqua*  at  ttilbenet;  et  let  risultat*  d'exament 
effectue*  tur  dat  echantillon*  prelev**  par  sondage  font  prftumer  qua  la*  viande*  ne  contiennent  aucune  tubetanca  a action  hormonal*  ou  antihormonal*  qui  ne 
t*  trouva  pat  nstureilement  dan*  la*  viande*,  et  aucune  tubetanca  amibiotiqua  ou  chimiotharapautique/dat  op  grond  van  door  hem  verkregen  ambtetijk# 
mformatia  moat  worden  aanganoman  dat  da  dieren  weerven  hat  vlea*  van  daze  partij  afkomttig  it,  met  zijn  behandaid  met  ttilbenen  en  thyraottatica  en  dat  op 
grond  van  tteekproafagawijt  uitgavoerd  onder zoek  moat  worden  aanganoman  dat  het  vlea*  gean  ttoffen  mat  hormonal*  dan  wal  antihormonal*  werking,  di* 
met  eigen  aan  vlea*  zijn,  antibiotica  of  chemotherapeutic*,  bavat/in  base  ad  informazioni  u'ficialmanta  ottanut#  ti  puo'ammattera  che  gli  animali  dai  quail 
proviene  quest*  partita  di  earn*  non  tono  ttati  trattati  con  ttilbeni  aoranze  tiraoratiche;  a ,n  baa*  ai  riaultati  di  comp io nature  fatta  a caao  ti  puo  ammettere 
che  la  earn#  non  contiena  ne  toranza  con  contaquenza  ormonali  o antiormonali  che  non  aoprawengano  neila  earn*  per  via  natural*,  ne  antibiotici  on  prodotti 
chemroterapici/  Me  0aouv  c«uonu«*C  ipounttuoucvev  I Anooeopuev  duvatac  va  u«o0CT t . ot V ta  C<iia«ai*o  ti 
otota  autn  q aioatoin  xpeatuv  zponAPcv,  6cv  ntav  ' c* c-  Ccpraoucvo  uc  jpeatnat  ««t  ♦«pcoctatt»at 
ouatac.  Eikdnc  uc  0aocv  ta  atotcAtauata  ipocpxawcva  aio  tuxatev  OoxtuadTcxuv  iciTliatev,  iuvatai, 
va  uaotcTbtcl  oti  to  xecac  0*v  tcpicxcu  outc  ouocac  uc  opuovuxac  h avtt-  opuovcxac  ouvccccac  at 
ototat  6cv  auuDatvouv  euoto Aoyuxwc  cue  to  ipcata  ovtc  avTU0t.OTt.aac.,  n xnuotcpatcuTiiac  ouatac. 


Don*  at/Au*g*fertigt  in/Udfaardiget  i/Feit  a/Gedaan  te/Farto  a/  £y 


on/*m/d*n/l#/op(d*tum)/il/  OT*C 


(Signature  of  official  vet*rin*ri*n)/(Unter*chrift  de*  amt  lichen  Ti*rarzta*)/(Embadtdyrlaagane  und*rtkrift)/(Signatur*  du  v^ttfrinaira 
official)  (Handtekening  officieai  dieren*m)/Firm#  del  vetarinario  ufficiale/ Tzoypaen  cCouauo0OTnu*vou  xTnvuaTpoo. 


(1 ) Fresh  meat  within  the  moaning  of  Art  id#  2(b)  of  Directive  64-433-EEC  moan*  all  parti  of  domestic  animal*  of  th#  bovine,  porcine,  ovine  and  caprine 
specie*  and  of  domestic  solipeds  which  are  fit  for  human  consumption  and  which  hove  not  undergone  any  preserving  procast,  chilled  and  frozen  meet  being 
considered  at  fresh  maet/Fritchet  Fleitch  im  Sinn*  dat  Anikei*  2 Buthrabe  b)  der  Richtlinie  64-433-EWG/Fertk  k>d  i henhold  til  artikal  2,  litre  b),  i direktiv 
&4-433-E0F/Viandat  french#*  au  sent  d*  I’articla  2 sou*  b)  da  la  directive  64-433-CEE/Vert  vie**  in  d*  zin  van  artikal  2.  sub  b),  van  Richtlijn  64-433 -EEG/ 
Carni  freacha  ai  *#n»t  deH'articoio  2.  letter#  b),  della  dirattiva  64-433-CEE/  Net  nil  cptota  cats  tgv  twoia  tov  dptipou  2 xzpottuxrri  g)  rr^  o6trria(  64/433/ EOIC 


(2)  For  railway  wagon*  or  truck*  th#  registration  number  should  be  given,  for  aircraft  the  flight  number,  and  for  ship*  th#  nam*/B*i  Veraand  mit 
Eitanbahnvwggont  Oder  Last kraftwagan  sind  die  leweiligen  Kennzaichan  Oder  Nummern.  bai  Versa nd  par  Flugzaug  die  Flugnummern  und  bai  Veraand  per 
Schiff  der  Mama  det  Schiffet  einzutragen/For  jarnbanavogna  og  lattvogna  anf^rat  indregirtreringtnummeret,  for  fly  anf)3rat  llyvningant  nummer  og  for  tkibe 
navnat/Pour  let  wagons  et  les  camion*,  indiquer  I*  numero  d'immatriculation,  pour  let  avion*.  I*  numero  du  vol,  et.  pour  let  bateaux,  le  nom/Bij  verz ending  per 

spoorvwgwegon  of  vrachtwegen  dient  het  kenteken  of  nummer  t*  worden  vermeld;  bij  verzending  per  vliegtuig  dient  het  nummer  van  de  v I uc  ht  te  worden 

aengegeven  en  bij  verzending  per  setup  de  naam  van  het  *chio/Per  i earn  ferroviari  a gli  autocarri  indicar*  il  numero  di  immetricolazione,  per  gli  eerei  il  numero 
del  void  * per  i*  navi  il  nome./fia  ta  (Saybwa  au  ta  fopwrfb  vg  nnifinnerqi  o apeOpb^  ugtpnou,  yta  ta  azpoxAAta-o  rtf|gg;  au  pa  ta  *Ao*a * ovoyaata  tou^. 


13)  Delete  as  sppropnata/Nichtzutretfendet  streichen/Det  ikka-gaeldand*  overttreget/Biffer  la  mention  mutile/Doorhslen  wet  niet  van  toepatsing  it/Cancellare 
la  mention#  inutile/  No  6uaypa*n  n teputtn  cv6cuCuc- 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.  C. 


FSIS  NOTICE 


77-84 


12-6-84 


USE  OF  THE  PFF  TOLL  FREE  TELEPHONE  LINE 

The  PFF  toll  free  telephone  line  has  been  established  to  provide  State 
Directors  and  Inspectors  in  Charge  ( I I C ) , except  those  in  the  Washington 
Metropolitan  area,  a direct  communication  link  with  the  Washington  Staff 
responsible  for  maintaining  the  PFF  computer  data  base.  This  line  is  limited 
to  those  State  Directors  and  IIC's  with  plants  preparing  cured  pork  products 
under  the  PFF  regulation.  (See  FSIS  Notice  70-84.) 

The  Toll  Free  number,  is  800-327-9522  and  will  be  activated  as  of  December  15, 
1984.  For  IIC's  in  the  Washington,  D.C.,  area,  the  number  is  202-447-7077.  A 
log  of  all  calls  and  the  actions  taken  will  be  maintained.  A monthly  summary 
of  the  log  will  be  provided  to  each  region. 

The  telephone  line  is  to  be  used  by  the  I I C when  an  Absolute  Minimum  violation 
is  found  based  on  the  IIC's  calculation  of  the  PFF  value.  The  I I C will  be 
required  to  calculate  PFF  values  on  samples  sent  to  an  accredited  laboratory 
for  analyses.  The  IIC's  must  use  the  PFF  telephone  line  to  verify  their  calcula- 
tions and  the  recommended  action  to  be  taken.  Operational  questions  are  to  be 
referred  to  MPIO,  Regional  Operations. 

Prior  to  using  the  telephone  line,  the  IIC  must  have  available  the  following 
i nformati on : 


Establishment  Number 
Inspector  Name 

Meat  Protein  Analyses  from  Submitted  Sample 
Fat  Analyses  from  the  Submitted  Sample 
Sample  Number  from  the  Sample  Request  Form 
PFF  value  (Calculated  by  IIC) 

Product  Name  on  Label 

Group  from  the  Sample  Request  Form 

Sampling  Phase  (Periodic,  Daily,  Retention) 
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The  data  provided  by  the  I I C will  be  entered  into  the  computer  for  calculating 
the  PFF  Value,  Group  Value,  Product  Value  or,  in  the  case  of  retention,  the 
average  PFF  sample  value.  These  calculations  on  the  PFF  computer  will  take 
precedence  over  the  IIC's  calculations.  Instructions  will  be  given  to  the  I I C 
on  the  action  to  be  taken;  e.g.,  retain  product,  release  product,  change 
sampling  phase,  or  identify  products  to  be  sampled. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D.  C. 


FSIS  NOTICE 


78-84 


12/31/84 


REVIEW  OF  CUSTOM  EXEMPT  PLANTS  IN  DESIGNATED  STATES 

This  Notice  is  to  inform  personnel  that  FSIS  Directive  5720.2,  Reviewing  State 
Meat  and  Poultry  Inspection  Programs,  will  become  effective  January  1,  1985. 

Provisions  for  reviewing  custom  exempt  plants  found  in  Section  VII,  VIII,  IX, 
and  X;  and  Attachments  3 and  4 of  the  Directive  will  be  used  to  review  custom 
exempt  plants  in  designated  States. 


Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 


DISTRIBUTION: 


All  MPI  Off 


, NOTICE  EXPIRES:  12/1/85 


OPI:  MPIO/FSR 


T/A  Inspectors,  Plant 


Management,  T/A  Plant 
Management,  Science  & 
Compliance  Offices 
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CHANGE  85-1  TO  THE  MEAT  AND  POULTRY  INSPECTION 
MANUAL  - Part  27 
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January  1985 


I PURPOSE 

This  document  transmits  changes  to  the  Meat  and  Poultry  Inspection  Manual. 


II  CHANGES 


Remove 


Insert 


Pages  284  and  285 


Pages  284,  284a,  284b  and  285 


III 


CANCELLATION 


This  change  transmittal  is  cancelled  when  contents  have  been  incorporated  into  the 
MPI  Manual. 


Cw 


Irwin  Dub in sky 
Acting  Director 
Regulations  Office 
Policy  and  Program  Planning 


Attachment 


The  last  Manual  Change  was  84-10  dated  12-7-84. 
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product  for  water  defrost  shall  be  of 
sufficient  strength  to  prevent  leakage 
and/or  breakage.  A letter  shall  be 
provided  by  the  supplier  indicating 
material  acceptance  for  edible  product 
contact.  A copy  of  the  acceptance 
letters  shall  be  on  file  in  the 
government  office. 

(g)  Storage  and  Staging  Areas 

These  areas  shall  be  maintained  in 
a sanitary  and  safe  condition. 
Improperly  maintained  equipment,  such 
as  fork  lifts  leaking  operational 
fluids  which  may  contaminate  product  or 
containers,  shall  not  be  used  in 
handling  meat  and  poultry  products. 

(h)  Incubation  - Shelf  Stable  Heat 
Processed  Products 

Follow  procedures  outlined  in  section 
27.15(c).  The  heat  sensing  element  for 
the  temperature  recording  chart  shall 
be  lower  than  the  lowest  shelf  storing 
product  for  incubation.  A means  of  air 
circulation  should  be  provided  to 
assure  uniform  temperature  distribu- 
ti  on . 

(i)  References 

There  are  many  applicable  require- 
ments relative  to  imports  recorded  in 
various  sections  of  the  Manual.  The 
following  requirements  are  not  all 
inclusive  but  are  referenced  to  assist 
inspectors  in  assuring  compliance  with 
applicable  provisions: 

1.  Water  Supply  - Subpart  8-D 

2.  General  Sanitation  - Subpart  8-B 

3.  Personal  Hygiene  - Subpart  8-C 

4.  Sanitation  of  Facilities  and 

Equipment  - Subpart  8-E 

5.  Chemical  Compounds  - Subpart  8-F 

6.  Insect  and  Rodent  Control  - 

Subpart  8-G 

7.  Special  Sanitation  Require- 

ments - Subpart  8-H 


27.6  MARKING,  LABELING 
(a)  Approval 

* The  inspector  shall  approve  the 

* following  labels  in  accordance  with 

* Section  §324.14  and  §327.15  of  the 


regulations  at  each  location  where 
the  products  are  presented  for 
import  inspection! 

(1)  Labels  for  shipping  containers 
which  contain  fully  labeled 
immediate  containers; 

(2)  Labels  for  single  ingredient 
products  in  large  size  immediate 
containers  not  generally  used  for 
retail  sale.  For  example, 
bulk-packed  boneless  meats. 


* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 


(i)  Required  Information. 

1.  Outside  containers  (which  is 

also  the  shipping  container.  The 

outside  container  in  which  any 

immediate  container  of  foreign 
product  is  shipped  to  the  United 
States  shall  bear,  in  English,  in  a 
prominent  and  legible  manner  the 
fol 1 owi ng : 

a.  The  name  of  or  descriptive 

designation  of  the  product  in 

accordance  with  §317.2  of  the 

regulations; 

b.  The  name  of  the  country  of 

origin; 

c.  The  establishment  number 

assigned  by  the  foreign  meat 
inspection  system  and  certified  to 

the  Program; 

d.  Special  handling  statement 

such  as  "keep  frozen"  or  "keep 
refrigerated",  where  necessary. 

2.  Immediate  Container  (when  it 

is  shipping  container  also):  Labels 

for  immediate  containers  such  as 

tierces,  barrels,  drums,  boxes, 
crates  and  large  size  fiberboard 
containers  shall  bear,  in  English, 

in  a prominent  and  legible  manner; 

a.  name  or  descriptive  designation 
or  the  product  in  accordance  with 
Part  317.2  of  the  regulations; 

b.  name  of  the  country  of  origin 
preceded  by  "Product  of" 
product  name; 

c.  net  weight; 

d.  special  handling 

such  as  "keep  frozen" 
refrigerated",  where  necessary; 

e.  name  and  address  of  either  the 
foreign  establishment,  distributor, 
or  importer;  and 


under  the 


statement 
or  "keep 


* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 
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* f.  establishment  number  assigned 

* by  the  foreign  meat  inspection 

* system  and  certified  to  the 

* program. 

* (ii)  File.  Shipping  container 

* label  approval  will  be  completed  on 

* each  lot  as  it  is  offered  for  inspec- 

* tion.  It  is  not  necessary  to  main- 

* tain  a file  of  i nspector-approved 

* shipping  container  labels.  Circuit 

* Supervisors  will  ensure  that  inspec- 

* tors  are  properly  reviewing  and 

* approving  these  labels,  by  periodi- 

* cally  observing  inspected  and  passed 

* lots  and  verifying  that  the  labels 

* conform  to  the  requirements  in  item 

* (i)  above. 

* (iii)  Label  Location  on  Shipping 

* Containers.  The  labels  must  be 

* placed  at  the  end  of  the  shipping 

* containers  so  that  information  is 

* readily  visible  when  product  is 

* offered  for  inspection.  However, 

* labels  with  duplicate  information  can 

* be  placed  on  other  parts  of  the 

* containers.  Required  information 

* must  be  printed,  stenciled  or  affixed 

* to  the  shipping  container  by  a 

* self-destructing  printed  label. 

* The  actual  . weight  of  the  product 

* may  be  legibly  written  on  the 

* shipping  container  in  ink,  but  the 

* words  "net  weight",  "pounds  (lbs)" 

* and  "ounces  (oz)"  must  be  printed, 

* stenciled  or  labeled. 

* (iv)  Lot  Identification  Marks.  An 

* identification  mark  must  appear  on 

* the  same  main  panel  as  the  label  on 

* all  shipping  containers  comprising 

* one  lot  of  product  and  on  the 

* foreign  certificate  for  that  lot. 

* This  identification  mark  shall  be 

* used  to  distinguish  each  lot  of 

* product  and  to  relate  product  to  the 

* certificate.  The  shipping  mark  may 

* be  used  for  this  purpose. 


(v)  Information  Necessary  for  * 

Import  Inspection  * 

The  following  information  must  be  * 
displayed  for  the  inspector  on  every  * 
shipping  container  (or  immediate  * 
container  when  it  is  also  the  * 
shipping  container)  presented  for  * 
import  inspection:  * 

(1)  Name  of  Product  * 

(2)  Country  of  Origin  * 

(3)  Foreign  Establishment  Number  * 

(4)  Lot  Identification  Marks  * 

Containers  must  be  stacked  on  * 
pallets  in  such  a manner  that  the  * 
above  information  is  readily  visible  * 
on  all  containers.  In  addition,  * 
there  must  be  sufficient  space  on  * 
the  part  of  the  container  displayed  * 
to  stamp-  the  mark  of  import  * 
inspection.  * 

(2)  Immediate  Container  Labels.  * 

Labels  for  immediate  containers,  * 
capable  of  retail  sale  intact,  * 
including  artificial  casings,  bags,  or  * 
printed  wrappers,  must  be  approved  by  * 
the  Meat  and  Poultry  Standards  and  * 
Labeling  Division.  The  foreign  * 
establishment  (or  importing  firm)  * 
shall  submit  a sufficient  number  of  * 
completed  copies  of  MP  Form  8822-1,  * 
with  the  label  attached  to:  Meat  * 

and  Poultry  Standards  and  Labeling  * 
Division,  MPI  Technical  Services,  * 
FSIS,  12th  and  C Street,  S.W.,  * 
Agricultural  Annex  Building,  * 

Washington,  DC  20250.  The  number  of  * 
copies  submitted  must  equal  the  * 
number  of  ports  of  entry  where  the  * 
product  will  be  entered,  plus  one  * 
copy  for  Foreign  Programs  Division  * 
and  any  additional  copies  needed  for  * 
foreign  country.  * 

(b)  Product  Designation  * 

(1)  Product.  The  product  * 

destination  on  the  shipping  * 
container  must  be  the  same  as  it  * 
appears  on  the  label  approval  form  * 
(MP  8822-1)  for  the  immediate  * 
container  or  from  standard  U.S  * 
nomenclature;  e.g.,  Uniform  Meat  * 
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* Identity  Standards,  American  Meat 

* Institute;  Uniform  Retail  Meat  Identity 

* Standards,  National  Livestock  and  Meat 

* Board,  Meat  Buyers  Guide,  National 

* Association  of  Meat  Purveyors.  All 

* words  must  be  completely  spelled  out. 

* (2)  Cuts.  Individual  cuts  may  be 

* identified  on  the  shipping  containers 

* by  their  specific  accepted  name  such 

* as  "beef  inside  rounds",  "beef 

* knuckles",  "hams",  "pork  spareribs", 

* "pork  shoulder  picnics",  etc. 

* Pork-cut  names  usually  used  to 

* identify  cured  product  must  be  used 

* with  the  word  "fresh"  when  not  cured; 

* e.g.,  "fresh  hams."  Product  designa- 

* tions  such  as  "bull",  "cow",  "baby", 

* "fatless",  "frozen",  "forequarter 

* meat",  etc.,  are  not  permitted. 

* Examples  of  permitted  designations  are: 

* "boneless  beef",  "boneless,  beef 

* knuckles",  "boneless  fresh  hams 

* partially  defatted". 


(3)  Other  Required  Designations. 


* 

(i)  Cheek 

meat 

must 

follow  the 

* 

proper  designation 

such 

as  "boneless 

* 

beef-cheek 

meat" 

si  nee 

it  is  a 

* 

restricted 

i ngredi ent 

in  certain 

* products. 

* (ii)  Rindless  pork  jowls  must  be 

* completely  sliced  or  deeply  scored 

* from  the  "meat"  surface  downward  in 

* sections  approximately  1 inch  apart, 

* and  cut  surfaces  must  be  observed  for 

* abnormalities.  This  procedure  must 

* be  done  in  the  originating  foreign 

* establ i shment . 

* (c)  Industry  Marks.  Industry  marks 

* on  product  containers  for 

* di sti ngui shi ng  various  trade 

* categories  of  meat  and  poultry 

* products  are  permissible  but  shall 

* not  have  labeling  connotation's. 

* These  marks  shall  not  be  contiguous 

* to  the  product  designation. 

* (d)  Country  of  Origin  Marking. 

* (1)  Product  Categories.  The  products 

* listed  below  must  be  marked  with  the 

* name  of  the  country  of  origin  preceded 

* by  the  words  "product  of"  and  the 


foreign  establishment  numbers.  If  the  * 
mark  of  inspection  of  the  foreign  * 
country  contains  the  country  name  and  * 
the  establishment  number,  that  mark  is  * 
sufficient  to  satisfy  the  * 
requirement.  * 

(i)  Primal  parts  as  defined  in  * 
Section  316.9  of  the  regulations.  * 

(ii)  Individually  wrapped  cuts.  * 

(iii)  Bulk-packed  cuts  that  are  * 
either  fresh  or  individually  frozen  * 
and  packed  in  such  a manner  as  to  make  * 
them  separable  without  defrosting  the  * 
entire  container.  EXCEPTIONS:  * 
Steaks,  pork  ribs,  neck  bones.  * 

(2)  MP  Form  403.  The  product  * 
identified  under  (d)(1)  will  not  be  * 
required  to  be  marked  if  it  moves  * 
from  import  inspection  directly  to  * 
the  official  establishment  that  will  * 
further  process  the  product.  Move-  * 
ment  of  the  product  will  be  under  * 
modified  MP  Form  408.  * 

(e)  Carcasses  (Meat) 

When  imported  carcasses  are  separ- 
ated into  various  cuts  normally  having 
an  inspection  legend,  the  cuts  shall 
be  legibly  marked  to  show  the  country 
of  origin  adjacent  to  such  legend. 

(f)  Repackaged  Product 

When  authorized  by  MPI,  imported 
product  may  be  repackaged  under 
Identification  Service.  The  origin 
country's  name  must  be  marked  on  each 
new  package. 

Imported  product  that  is  further 
processed  by  cooking,  grinding,  or 
slicing  may  be  packaged  under  approved 
(domestic)  label  without  reference  to 
country  of  origin.  However,  if  product 
is  identified  as  "imported,"  the  label 
must  also  bear  a statement  such  as 
"sliced  and  packed  in  U.S.A." 

(g)  Horsemeat 

Horsemeat  is  required  to  be  marked 
"horsemeat"  with  green  ink  on  larger 
pieces  within  every  carton.  At  least 
one  such  mark  is  required  on  each  10 
pounds  of  bulk  packed  boneless  meat. 
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Horsemeat  markings  or  labels  must  be 
printed,  embossed,  or  lithographed 
directly  on  containers.  Attached  paper 
labels  are  not  satisfactory. 

(h)  Grade  Marks 

Imported  products  bearing  grade 
marks  similar  to-  those  used  by  Meat 
Grading  Branch,  Livestock  Division, 
AMS,  shall  not  be  accepted  until  such 
marks  are  checked  and  the  quality  of 
the  product  is  verified  by  a Meat 
Grading  Branch  representati ve . 

(i)  Label  File 

All  label  approvals  must  be  on  file  at 
the  inspector's  office  for  all  products 
offered  for  inspection. 

(j)  Metric  Weight 

See  Section  17.10(g) 

27.7  MPI  COOPERATION 

Inspectors  shall  fully  cooperate 
with  U.S.  Customs  and  other  govern- 
mental agencies  in  handling  imported 
products . 


27.10  LOT  PRESENTATION;  CONDITION 
AND  ACCURACY 

Inspectors  will  initially  check  all 
lots  in  their  entirety  for  general 
condition,  proper  labeling,  and 
accuracy  of  count  as  specified  on  the 
MP  Form  410  and  health  certificate. 
Lots,  or  portions  of  lots, 
demonstrating  unacceptable  conditions 
at  this  point  shall  be  refused  entry. 

Damaged  containers  sorted  out  of  a 
lot  shall  be  examined  by  the  inspector 
to  determine  cause  and  rejected  and 
identified  as  such  on  the  MP  Form  410. 

When  the  sorted  product  consists  of 
abnormal  ( i . e . , swells,  flippers, 
springers)  hermetically  sealed 

containers  and  the  abnormalities  are 
not  the  direct  result  of  shipping 


INSPECTION  PROCEDURES 


Subpart  27-B 

(Regs:  M-316,  317,  327  P Subpart  N,  T) 


Import  inspections  are  required  to 
determine  whether  imported  product, 
certified  by  officials  of  approved 
countries,  continues  to  be  wholesome 
and  meets  U.S.  requirements  when 
offered  for  inspection.  Importers 
shall  provide  competent  personnel 
necessary  for  the  efficient  and 
effective  application  of  required 
exami nations . 
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